The aims of the examination are to test whether candidates have acquired : 1.
The examination will consist of :
Paper 1
Theory (2 hours) (55%) Section A (33%) is a compulsory area of study. Four questions will be set. Candidates will be required to answer THREE questions out of four. Section B (22%) consists of TWO areas. One of the two areas will be studied. Three questions on each area will be set. Candidates will be required to answer TWO questions out of three from the area of study. Candidates are expected to show abilities not only in factual recall, but also in displaying higher level skills in applying knowledge, in analyzing situations, in selecting relevant facts and principles to solve problems, and in organizing and presenting ideas in a logical sequence.
Paper 2
Meal Planning (1¾ hours) (15%) Three assignments will be set. Each candidate will be given an assignment. The assignment is on planning either a three-course meal or a twocourse meal and one other dish. During the planning session, candidates will be required to : 1.
select and list suitable dishes; 2.
state the reasons for the choice; 3.
list the ingredients required; 4.
write the time plan; 5.
hand in a shopping list.
Paper 3
Meal Preparation (2 hours) (30%) Candidates will be allowed 2 hours in which to prepare, cook and serve three dishes/course planned in Paper 2. They should work according to their plan of work and aim to have completed all cooking, serving and washing-up by the end of the test. The practical test based on the assignment will be undertaken on a specified date within a period stated in the examination timetable. Instructions for preparing and conducting this test will be sent to schools in advance.
[N.B. SI units will be used in the examination.]
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